[Antioxidant properties of products of the interaction of amino acids with carbohydrates under conditions of the Maillard reaction].
The paper deals with the study of the conditions of Maillard reaction proceeding for fish, meat-bone or soy-bean meal proteins with glucose or lactose as well as this reaction products antioxidative properties in the simulated system of methyloleate thermal oxidation and lipids peroxidation in chickens liver tissue homogenates with E-hypovitaminosis in vitro. It has been proved that antiradical activity of protein capronates, the products of Maillard reaction, with carbohydrates and their effect on the lipid peroxidation in the chicken liver homogenates in vitro has a dose-dependent character and is determined by the relationship between melanoids polymerized pigments and lipid peroxidation endogenous products in the preparations under study. The absence of correlation between lipids peroxidation inhibition level in homogenates and antioxidant activity of the studied preparations in the methyloleate simulated system has been presented that is very significant under sampling of the antioxidant preparations.